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START IT RIGHT
Coisuc 12 o1 *GF $16
Hanp Cur Tenber Steak Pieces Deep Friep anp Serinkte with House
BLEND SEASONINGS

*Try It Cher’s Wav: BLeu Cheese CrumsLes, Cajun BLen,
Bourson Graze $20

Bont-In Wings 8 pcs $14
Frash Friep Crispy Bone-IN WiNGs
Choice of: StinaIN’ Honey Garuc, BBQ, Hor, Mio, BBQ Dry Rus

Gunsuweer Rous $12.50
House-Maoe Ece Routs Fitep wimt Chicken & CreaM CHEEsE
ServeD with Prum Sauce (Limimep AvaiLasiuimy)

Lowe Quiso DipcF $14

Seasone House Grounp Beer, WHiTe Queso, ChepDaR Jack, BaKeD anp
Toppe witH CarreD Jatapeno, CHer Mark’s Pico De Gaito, Tajn
SeasoninG Servep with Frest WHITE Corn: CHips

Seivac awo Armicaose DipF $13.50
CHeesy Starer Ful of Armictoke Heants, SpinacH, RicH Mewtep Ceese
Servep with Frest WHITE Corn: CHips

FRESH SALADS
SERVED oN FRresHLY CHorPeED RomaiNE LETTUCE

(o=
Yetow Peppens, CHarveD ANpouiLLe anp Eik Sausace, CHEDDAR Jack,
Pickteo Oxra, Cajun Bacon Vinarerte, House CRoutons

(ius

Bacon, Cueooar Jack, Haro Boien Ece, Dicep Tomaro, Bieu Chees
CrumsLes, House Croutons

Bacon Caesar

AppLewood Smokep Bacon, Frest Parmesan, CreaMy Caesar Dressing, House
Croutons

CHICKEN $16
STEAK $23
SatMoN FiLeT $24

CHEF MARK’S HOUSE-MADE DRESSINGS
Ranch, French, Caesar, Honev Mustarp, Bieu CHeese,

Batsamic ViNaiGReTTE, Cajun Bacon VINAIGRETTE
AND BLUEBERRY VINAIGRETTE

S & MORE
CHoice oF ONE SIDE - GLUTEN FREE
Bun $2 MORE

Apriewoon Swoxeo Bacon Cieese Burcen $16
Cuoose From: Queso, Swiss, American, CRumLED BLEu
EHEESE, Cheobar Jack, Pepper Jack, Spicy Hers CRean
HEESE

Avear Six $18
|Ooz Seasonep House Grounp Beer Parry, Hers Ceam CHesE,
Appiewoon SMokep Bacow, Sauteep Owion, Sweer i Sauce

Jumeim Jack McCaut Bureen $17
Griep Ancus Steax Buraer, SivGIN' Honey Garuc Sauce, Peppew
Jack, Praeep Jauapenos

gluso (cren $16
RILLED Chicken Breast, Queso, Sautéep Onion
Cner Mark’s Gor Busten IV $28

GRILLED ANGUS Steak BURGER, CHARRED ELk BRaTwumsT,
Whire Cueobar Mac, Appiewood Smoked Bacon, Hers
Cream CHeese, Pickien Jaapeno, Queso

Print Ris Swowica (Limirep Avaiuasiuimy) $18

Wer Smokep & Suave AnGus PriMe Ris, Swiss CHEEsE,
Toastep Ciagarra Hoaale Roit, Au Jus

Cowsor Puttep Por $17

BBQ Puttep Por, Serebbep CHEDDAR Jack, APPLEWOOD
SMokeD Bacow

Buack Bean Bunen $17

SanTA FE Svie Vecoie Burcer, Fresu Letruce, Oiow,
Pico De Gawo **V**

NON-ALCOHOLIC BEVERAGES
Coke, Dier Coke, Dr. Pepper, Serime, Mero YELLo,

Roor Beer, Orance Fanta, Ice Tea, LEmONADE,
RaspBERRY LEMONADE, STRAWBERRY LEMONADE

20% Gratuity will be added to parties of 7 or more.
Please feel free to raise this gratuity at your discretion.
Consuming Raw or Undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness.

*GF Denotes GLuteN Free
**V Denotes VeGan



HAND CUT STEAKS

21 Day WEeT Aced BrLack Angus Beer  *GF

CrHoice oF ONE SIDE AND FRESH SIDE SALAD

oR House-MaDE Soup

Fuer Miguon Tor $42
Bacon WrappeD TENDERLOIN KNowN FOR ITs DisTINCT Fravor
AND TENDERNESS

Risert 140z $40
WELL MarsLep anp Deuiciousty Fravorrut

New Yore Saie 1201 $35
Hano Cut, Tenper, Botb anD Beery

(oreed Stk | 0oz $17

SeasoneD House Grounp Brack Ancus Beer, Hanp Patmiep AND CHARRED TO
PERFECTION
*Served Mebium or Moe
*Limimep AvAILaBILITY
Princ Ris | 401 $40
Acep anD Stow RoasteD
*AvaiLasLe Fripay AnD Saturpay Evenings Arter 4pm
*Limimep AvAILagiLITY
Bureato Tomanawe 2501 $100
Dakota Raiseb, Bone-IN Riseve, BoursoN Grazed
*AvaiLasLe Fripay anD Saturpay Evenings Arer 4pm
*Limimep AvAILaBILITY

STEAK TOPPERS *GF $3.50

Beu Cheese CRuMBLES
Garuic & Hers Burter
Sautéep  Muskroowms

Sautéep  ONIONS

CHer Mark’s Bourson Graze

SIGNATURE SIDES

Fries, Ranch Fries, Steamep Broccoul,

Yukon Garuc Creppar Maswep, House-Mae Soue,

SIDE SALAD, OR SWEET Poraro WAFFLE FRiEs ($2 MORE)
(Fries ConTai GLuTeN)

Arter 4pm: Baked Potato

$3 More- Detuxe Yukon Garuc Cueppar Masep,
White Cuepbar Mac-N-Cueese, Detuxe Bakep Potato

20% Gratuity will be added to parties of 7 or more.
Please feel free to raise this gratuity at your discretion.

*Not Responsible for Flavor or Tenderness of
Medium Well & Well Done Steaks

AWARD \WINNING BB@

CHoice oF ONE SiDE AND FREsH SIDE SaLAD
oR House-Mape Soup

MAVERI(HS Smmwm Pomc Bm Bicks  Havr RACK $25

Full Rack $38
Wer Ruseep anp Stow Cookep UNTIL THEY ARE FaLun’ Ofr
THE Bone! Choost rroM Mavericks House-Mape BBQ or
Cher Mark's Bourson Guaze ($3 More)

Poup Pork Puatiir<q $22
Mavericks Awaro Winning BBQ Puttep Pork Stow Cookep
AND HAND PULLED 70 PERFECTION

Pork TeNDERLOIN~c $23
THe OtHEr WHiTE Meat! MaRINATED IN OUR SECRET BLEND OF
Heres & Spices. PereectLy CHARBROILED!

T

VAVERICKS ENTREES.

CHoice oF ONE SIDE (EXCEPT PASTA) AND FRESH SIDE SALAD

oR House-Mabpe Sour

Seiach awp Articuoxe Grieep Chicken<r $24
Two CharsoiLeD ChickeN Breasts SMoTHERED IN CReaMy, CHEESY SPINACH AND
Articioke Dip, Sunpriep Tomatoes, FREsH PARMESAN

Bourson Guaze Satmon<ci $26
Fresu SatvoN Bakep IN Cuer Mark’s Sweer anp Spicy BoursoN Graze

(mcken SRip DinneR $17
Crispy FriED Chicken Puanks - Served wit House-Mabe Sauce
(Rance, BBQ, Honey Mustaro)

(icxen Scannt $22
Ferrucani, Garuic anp Hers Butter, White WINE Rebuction, Sunbriep
Tomatoes, Fresh Parmesan, Griteo Chicken Breast (No Susstiturions)

Ferrucamt Atrreo $17
Tossep IN Cuer MARK’s House-Mape ALFREDO

CHICKEN $22
STEAK $25
SaLMoN $28
Abp Cajun $2

Aop Sautéep Broccou & Musurooms  $5



	2024 Fall Menu Front copy.pdf
	2024 Fall Menu Back copy.pdf

